Course Grain Mustard  


Pretty spicy!

makes 1 cup

½ cup
yellow mustard powder
¼ cup
mustard seeds

   crushed with a mortar and pestle, brown would be prettier

3/8 cup water 

Mix and let these stand for 15 minutes. Then add: 
¼ cup
rice vinegar
2 teas
sugar
2 dashes salt

Dijon Mustard 

 deliciously mild mustard, yet full of flavour

Combine in a blender, and zap for just a few seconds:

1/4 C yellow mustard seeds 
1/4 C brown mustard seeds 
½ C cold water 

Then, let them set for 15 minutes before adding: 
3 T white wine 
2 t honey 
½ t crushed garlic 
dash salt 

Process again in the blender, just long enough to blend, but not puree. 


Raspberry Dijon-Style Mustard

 Recipe by Sudbury’s Tom Reid

250 ml
dry mustard powder

185 ml
cold water

20 ml
orange zest, chopped fine

300 ml
raspberry puree (fresh frozen is fine)

125 ml
sugar

45 ml 
lemon juice

5 ml
sea salt

250 ml
vinegar

1. combine mustard and water; let stand  up to 3 or 4 hours

2. combine zest, vinegar, salt & sugar; boil 5 minutes

3. add raspberries and mustard mix to pot, thicken on the boil

4. cool and keep in small containers

Note: this mustard can be used to make vinaigrette.  It’s also nice combined with cream to make a tangy cream sauce for pork.  This recipe is a finalist for the 1998 Canadian Association of Specialty Food Awards.  



